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Subject:  "FROZEN  FRUIT  AND  ICE  CREAM  NET7S" .  Information  from  Mr.  E.  M.  Chace,  Frui 
*nd  Vegetable  Chemistry  Laboratory,  Bureau  of  Chemistry  and  Soils,  and  the  Office  of 
Experiment  Stations,  U.S.D.A. 
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Would  you  rather  eat  real  fruit  or  an  artificially  flavored  and  colored  pro- 
duct that  looks  and  tastes  like  fruit? 

If  you  vote  for  real  fruit,  as  most  people  do,  you'll  be  interested  in  some 
of  the  new  fruit  uses  which  chemists  at  the  Department  of  Agriculture's  Fruit  and 
Vegetable  Chemistry  Laboratory,  at  Los  Angeles,  have  been  working  on. 

One  of  these  is  frozen  fruit  pulp  for  ice  cream,  or  fruit  sauce,  or  beverages 
This  new  product  is  made  of  fruit  ripe  enough  to  have  all  its  natural  flavor  and 
sweetness.     This  mature  fruit  is  too  ripe  for  canning  or  shipping  fresh.     But  it  is 
ileal  for  pressing  through  a  strainer,  mixing  with  enough  sugar  sirup  to  hold  the 
flavor  and  color,  and  freezing. 

The  advantage  of  this  new  frozen  fruit  pulp  over  artificial  products  is  that 
it  not  only  has  nature's  own  flavor  and  color,  but  it  also  has  the  food  value  of 
ripe  fruit  —  and  the  nutritionists  say  that  most  people  need  more  fruit  for  better 
health. 


The  chemists  find  that  the  fruits  that  make  the  most  delicious  pulp  are 
terries  like  raspberries,  boysenberries  and  strawberries;  apricots,  nectarines,  and 
pears..    All  these  fruits  have  very  pronounced  flavors  of  their  own. 

Already  frozen  fruit  pulp  is  being  tested  by  two  big  western  fruit  concerns 
for  some  new  frozen  products.     One  company  is  now  using  it  as  a  center  for  a  new 
nickel  ice  cream  package  —  vanilla  ice  cream  on  the  outside  covering  a  center  of 
raspberry,  strawberry,  apricot,  or  pear. 

Another  concern  is  experimenting  with  a  frozen  fruit  bar  with  a  coating  of 
chocolate  or  vegetable  fat.     Last  year  six  million  frozen  milk  and  other  bars  were 
sold  in  Los  Angeles.     They  were  especially  popular  in  school  cafeterias.    Any  mother 
whose  youngster  is  eating  at  school  cafeterias  should  heartily  approve  of  this  new 
product  which  gives  children  real  fruit  rather  than  colored  and  flavored  sugar  in 
their  frozen  treats.     Frozen  pulps  are  also  selling  as  sauces  for  ice  cream  sundaes 
and  the  Students'  Union  in  Los  Angeles  made  them  up  last  year  into  refreshing 
beverages  simply  by  adding  the  pulp  to  carbonated  water.     How  successful  they  turn 
out  to  be  depends  partly  on  whether  they  can  be  made  to  sell  as  cheaply  as  the 
synthetic  products,  and  partly  on  whether  people  demand  them. 

The  farmer  who  grows  fruit  and  the  canner  both  will  benefit  if  this  new  pro- 
duct comes  into  wide  use.     The  farmer  can  seal  his  ripe  fruit  for  freezing  —  fruit 
*-ruch  he  couldn't  ship  fresh  or  sell  for  canning.     And  at  the  canning  factory,  the 
rait  which  has  been  thrown  out  because  it  is  a  little  too  soft  for  processing  with 
aeat,  can  be  turned  into  profit  by  freezing. 
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While  the  chemists  at  the  Los  Angeles  Laboratory  have  been  working  on  this 
new  frozen  fruit  product,  P.  H.  Tracy  of  the  Illionois  Experiment   Station  has  report 
ed  on  ways  to  add  variety  to  homemade  ice  cream.    Mr.  Tracy  suggests  that  if  you 
have  a  good  standard  recipe  for  vanilla  ice  cream,   there's  almost  no  end  to  the 
varieties  you  can  make  just  by  adding  different  foods  to  it.     You  can  use  any  one  of 
a  great  number  of  fruits,  nuts  and  candies  in  ice  cream. 

Among  the  fresh  fruits,  strawberries,  apricots,  pineapple,   raspberries,  and 
cherries  are  some  of  the  most  popular.    When  you  add  fresh  fruit,  be  sure  to  mix  it 
first  with  sugar.    Otherwise  the  fruit  will  freeze  harder  than  the  cream.    Use  about 
1  part  sugar  to  3  parts  fruit.    And  use  about  a  sixth  as  much  fruit  as  ice  cream  to 
get  the  best  flavor.     To  make  these  fruit  icy  creams,  proceed  is  in  making  vanilla 
ice  cream,  but  add  the  flavoring  material  at  the  time  the  whipped  cream  is  mixed 
with  the  partially  frozen  custard.    When  possible,  cool  the  fruit  or  other  flavoring 
material  before  you  add  it.  Cool  it  in  the  refrigerator  at  least  an  hour  before 
using. 

Another  popular  fruit  ice  cream  is  tutti-frutti.     You  make  it  by  adding  a 
mixture  of  chopped  cherry,  pineapple,  nut  meats,  .  raisins  and  spice  to  your  plain 
vanilla  ice  cream  recipe. 

Or  you  can  make  banana  ice  cream  by  pressing  two  well-ripened  bananas  through 
a  sieve  and  adding  the  pulp  to  a  quart  of  vanilla  cream.    Or  use  a  fourth  cup  of 
chonped  cherries  to  give  a  cherry  flavor  to  cream. 

To  make  the  very  popular  bisque  ice  cream  use  either  candies  like  mint  sticks 
English  toffee,  chocolate  chips  and  marshmallows ,  or  crushed  macaroons,  sweet  crac- 
kers, ladyfingers  and  so  on.     Crush  the  candy  or  crackers  with  a  rolling  pin,  and 
add  to  the  frozen  cream.    Use  about  a  half  cup  of  the  crushed  candy  or  cake  to  a 
quart  of  vanilla  cream. 

Among  the  nuts,  pecans,  walnuts  and  pistachio  nuts  are  general  favorites  for 
ice  cream  making.    Add  these  nuts  in'  the  proportion  of  about  6  tablespoon  to  a  quart 
of  cream.    Nuts  are  good  with  other  flavors  like  fruit,  caramel,  maple  or  chocolate. 
If  you  are  making  pistachio  cream,  use  about  a  fourth  cup  of  chopped  pistachio  nut 
neats  and  20  drops  of  pistachio  extract  for  1  quart  of  the  cream.     Also  add  a  little 
light  green  coloring. 

Mr.  Tracy  reports  that  you  can  make  a  very  delicious  ice  cream  simply  by  usir^ 
strained  honey  to  sweeten  the  ice  cream  mixture  instead  of  sugar.     But  he  says  that 
no  vanilla  should  be  used  with  honey  as  these  two  flavors  don't  blend  well. 

Well,  there  are  just  a  few  ideas  for  the  lady  who  buys  ice  cream  and  the  lady 
"•ho  makes  it.    When  the  weather  becomes  a  little  warmer,  I'll  have  more  ice  cream 
news  for  you. 


